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ABSTRACT- The extraction of pectin from orange peel was carried out and its medicinal and 

commercial uses were studied . The orange that was used for this specific experiment was sweet orange. 

The PH of the orange was tested. Pectins are important in food processing industries. They play a 

functional role in preventing cancer, ulcers and heal deep wounds. It even exerts a bacteria static activity. 

Pectin plays a major role in controlling diarrhea and acts as an intestinal demulcent. In food industries 

pectin acts as a jellying agent. After the experiment was carried out it was found that small lumps of 

pectin exist in the beaker. In this experiment we will brief about the extraction of useful component pectin 

from orange peels. 
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  I.INTRODUCTION-  

 Pectin is a natural chemical component of certain higher plants and can be found in cell walls of these 

plants. Pectin is widely used in food industry it reduces syneresis in jams and marmalades. Beside its use 

in food industry, pectin can also be used in medicine and pharmaceutical companies. Apart from its uses 

in all these fields it can be used as a good cosmetic product. 

Pectin is a substance that can be defined as a complex mixture of polysaccharides. The function of pectin 

is to contribute structural integrity to cell wall and adhesion between cells. The manufacture of pectin is 

complex and quite expensive process which consists of numerous operations and use of corrosive 

chemicals. 

This paper basically focuses on a simpler method for extraction of pectin and more details about it. 
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II. LITREATURE REVIEW- 

As instructed by Ghamande ma'am. 

III. METHDOLOGY /EXPERIMENTAL- 

1. Peel the oranges, just make sure to keep the white membranous part intact with it. 

2. Cut the peels into narrow strips and use a sharp tool to remove the white part which is known as “pith”   

and dice the pith into small pieces. 

3. Add two tablespoons of lemon juice to the chopped pith. Keep this for at least 1 hr. 

4. Add water to the mixture. 

5. Now, after some time boil the contents and let it simmer for 10-20 minutes. 

6. Pour the mixture into a strainer with a cheese cloth and drain it overnight. 

7. Test the drained liquid for pectin content. For this mix 1 tablespoon of rubbing alcohol and 1 

tablespoon of drained liquid in a jar, shake it well. If the mixture has formed a jelly like mass, then the 

mixture have high pectin content. 

IV. HELPFUL HINTS- 

Just be careful with sharp tool like knife and again make sure the pith which is white membranous part 

remains intact with it. 

V.LIMITATIONS- 

The extraction of pectin from orange peels is affected by the following parameters such as pH, 

temperature, solvent used for extraction, time of extraction. The details of parameters are discussed 

below: 

pH: pH is considered as one of the most crucial parameters affecting the amount and properties of 

extracted pectin. Literature shows that the pectin yield decreases with increase  in the pH value and vice-

versa. 

Temperature: At lower temperature the yield of pectin is low while at high temperature it is 

Combustible. As compared to low and high temperature range, the pectin yield is high at moderate 

temperature. In literature same trend is observed in pectin yield. 
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Solvent used for extraction: In the literature many solvents are used for the extraction of pectin such as 

Citric Acid (C6H807), Hydrochloric Acid (HCL), Sulphuric Acid (H2SO4), Nitric Acid (HNO3), EDTA, 

Ammonium Oxalate (C2H8N204) and oxalic acid (C2H2O4). The high yield is obtained by using Citric 

Acid as a solvent. The yield of pectin extraction is reported in literature. Up to 55-60% is extracted by 

using Citric Acid as a solvent. 

Time of extraction: As the time range of extraction increased the pectin yield increases, but up to a limit. 

When the time of extraction increased to an extreme, there is less effect on yield of pectin reported and 

also decrement from the maximum level due to the thermal degradation of the extracted pectin. 

Agitation Rate: The yield of pectin keeps on increasing with increase of agitation rate. This situation is 

due to the fact that increase in stirring rate may reduce the thickness of the diffusion layer which can 

enhance the extraction process. 

Liquid Solid Ratio (LSR): The yield of pectin is increased firstly and gradually decline with increasing 

LSR is reported in literature. This is due to increase of dissolving capacity when LSR is increased but 

reduces the separation ability of pectin from the solution. As for the other reasons, when the LSR increase 

from certain values the degradation of pectin increases with the decrease of pectin concentration in the 

solution. This was due to the low content of raw material that provided less protection for the dissolved 

pectin and facilitated to the degradation of pectin. 

VI. FIGURES- 

 



 

169 | P a g e  

 

VII.CONCLUSION- 

The jelly like mass is our pectin obtained from orange peels and further pectin can be used for treatment 

of cancer or as a cosmetic product. 

VIII.FUTURE SCOPE- 

he global market for pectin has been increasing significantly due to rising demand for food products from 

developed as well as developing economies. Asia Pacific is a potential market owing to the presences of 

emerging countries such as China and India. The rapid changes in countries and in lifestyle of the 

individuals as well as changing consumer preferences for convenience foods, the industry has been mature 

in developed regions such as Europe, followed by North America. The demand in the region is high owing 

to the presence and growth of end-use application for the product. The region is accounted for over 32% 

of the global market in 2015. Brazil is one of the largest producers of pectin, followed by Denmark and 

Mexico. Argentina is also a key country for growth of citrus fruits. The global market has gone from 

30,000 to 60,000 tonnes per year, and day by day increasing. New players, such as Sin Fang Pectin in 

China now producing 1,000 tonnes, have entered the market. The overall result is that in the last decade 

(2005-2015), despite increase in the raw material prices and homages of raw material supply (especially 

of dried citrus peel), there has been a constant growth of the pectin market leading to significant 

production capacity expansion. By Focusing in R&D activities leading to product innovation are expected 

to provide new opportunities for the growth of the market. In addition, emerging regions such as Asia 

Pacific hold immense potential for the overall hydrocolloid market on account of rising consumption of 

convenience  
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